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PREFACE 


Like its predecessors, this Kitchen Harvest 
hooklet lets you in on the secrets of the pro- 
fessional baker's art. It contains recipes that 
enable the home baker to duplicate the special- 
ties of a high-quality commercial bakery. In 
DANISH TO DONUTS, I have concentrated on break- 
fast, brunch, and tea breads. I have paid special 
attention to showing how commercial bakeries pro- 
duce a dazzling array of sweet rolls and cakes 
without going to a lot of work. They use basic 
recipes and vary the toppings, fillings, and 
shapes. DANISH TO DONUTS shows you how you can 
do the same. It also contains genuine-tasting 
recipes for English muffins, donuts, and other 
sweet breads. 


All Kitchen Harvest booklets give you recipes 
you can trust. It was my frustration with the 
so-so yeast breads contained in the general run 
of cookbooks that prompted me to begin publishing 
my own original recipes. From Kitchen Harvest's 
first booklet, SOURDOUGH RYE & OTHER GOOD BREADS, 
to this latest one, our philosophy has remained 
the same: to provide professional-quality recipes 
for the home cook. 


jhe \palein wh BS 
Gu 


TABLE OF CONTENTS 


Basic Danish & Sweet Roll Doughs 
Preliminaries to Basic Doughs 
Making Basic Danish Dough 
Rolled-in Doughs 

Stretch Dough 

Donuts 


RECIPES 


English Muffins 

Yorkshire Tea Cakes 

Sugar Glaze 

Simple Icing 

Streusel Topping 
Cinnamon Sugar 

Egg Glaze 

Basic Sweet Roll Dough 
Basic Danish Dough 

Pecan Rolls 

Twisted Sweet Rolls ("Danish") 
Shoe Soles 

Danish Horns 

Danish Sticks 

Filled Danish Variations 
Danish Crescent Horns 
Twisted Coffee Rings 
"Jelly Roll" Coffee Rings 
Alligator Coffee Cakes 
Croissants 

Risen Dough Croissants 
Stretch Dough 

Apple Strudel 

Baklava 

Yeast Raised Donuts 

Jelly Donuts 
Old-Fashioned Cake Donuts 
Chocolate Cake Donuts 
French Donuts 

Orange Rusks 


4- ENGLISH MUFFINS (Makes 14) 


In England, muffin making ts left to a spectal- 
tzed baker, the muffin-man. Muffin-men have many 
"kinks" or hunches about what tt takes to make a 
perfect muffin. Among thetr firm beltefs ts that 
cold flour spoils the muffins. They always use 
flour that has been stored for some time at about 
70 degrees. They also take precauttons to prevent 
cold drafts from whistling over the muffins while 
they are baking. The hot plate or griddle which 
they use ts never greased; instead it ts poltshed 
to a high degree with fine sand and salt. The 
shiny surface keeps doughs and batters from stick- 
ing. A muffin-man would never use his griddle 
for anything except baking. Of course, keeping 
a spectalized muffin griddle would be rather a 
lucury for us, and most of us will make do with 
our electric fry pan for this rectpe. 


One last thing: tn England tt is constdered 
wrong to cut a muffin in two with a knife. The 
correct procedure is to tear it in half for toasting. 


INGREDIENTS 


2 cups warm water 
1] package yeast 
1 tablespoon oil 
] tablespoon sugar 

1/3 cup skim milk powder 
2 1/2 teaspoons salt 

4 cups all-purpose flour, unsifted 


METHOD 


1) Dissolve the yeast in the water. Add oil, 
sugar, and milk powder and stir. Add 2 cups flour 
and stir. Add salt and stir. Add remaining 2 
cups flour and knead dough vigorously until it is 
very smooth and elastic. (This is preferably 
done with a dough hook, as the dough is quite 
soft; knead 5 minutes with the dough hook.) 
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The final porous texture of an English muffin is 
in part dependent on how thoroughly the dough is 
kneaded, so really get "annoyed" with it, to 
toughen the gluten. 


2) Place the dough in an ungreased, covered 
bowl and let rise in a warm, moist place for 1 
hour. Punch down and let rise for an additional 
20 minutes. (Note: The dough is not supposed to 
rise to the usual double-in-bulk stage. You want 
to take it somewhat on the young side, when it 
has large, gassy bubbles in it.) 


3) Punch the dough down. Flour your hands. 
Pinch off pieces of dough about 1/3 cup in size. 
They should weigh 3 ounces. Smooth the balls 
between your palms and then pat them into neat 
rounds about 4" in diameter. The evenness of the 
shape will be reflected in the finished muffins. 
Place the rounds on a bread board that has been 
sprinkled with corn meal. 


4) The muffins require a very short proof 
(final rising) after they have been formed, only 
about 10 minutes. They should not be allowed to 
dry out on top during this time. An easy way 
to prevent drying is to cover them with a damp 
terrycloth towl for 5 minutes; then to remove it 
and substitute a piece of plastic wrap for the 
last 5 minutes. Meanwhile, preheat your frying 
pan or griddle to 340-350 degrees. 


5) Sprinkle the griddle surface with corn 
meal just before you transfer the muffins. Place 
them, top side down, on the griddle. They should 
cook 9 minutes to a side (18 minutes total). You 
may want to adjust the heat if the muffins are 
cooking too fast or too slowly. Unless you have 
two frying pans, some of your muffins will have 
“to wait to be baked; no worry, just keep them 
covered at room temperature. Cool the muffins 
on wire racks. Split and toast before serving. 


YORKSHIRE TEA CAKES (20 Rolls) 


England abounds in deltetous regional tea 
cakes. These flat rolls are one of my favorites; 
they are light, not overly rich, and studded with 
eurrants. 


INGREDIENTS 


2 cups warm water 

2 packages yeast 

1/2 cup lard 

1/2 cup sugar 

] tablespoon salt 

1/4 cup skim milk powder 

5 1/2 cups all-purpose flour, unsifted 
1 1/4 cups currants 

1/4 cup candied lemon peel, diced 


METHOD 


1) Dissolve the yeast in the water. Cream 
the lard, sugar, salt, and milk powder. Add 1/2 
cup flour and stir. Add the yeast/water and stir. 
Add the remaining 5 cups flour and knead the 
dough until it is smooth, by hand or with a dough 
hook. Then knead in the currants and candied 
peel by hand (a dough hook would tear the currants). 


2) Place the dough in an ungreased, covered 
bowl and let rise until doubled in bulk. Punch 
down and let rise again. Punch down and divide 
into 20 pieces. 


3) Shape each piece into a flat round, about 
3 1/2" in diameter and 3/8" thick. Place the 
rounds on greased cookie sheets, cover, and let 
rise until light. Meanwhile, preheat oven to 
425 degrees. 


4) Bake the tea cakes for 15 to 20 minutes, 
or until brown. 


BASIC SWEET ROLL AND DANISH DOUGHS 


VARIETY IN SWEET ROLLS 


It is usually the variety of sweet rolls in 
a baker's window that lures us inside. Once there, 
however, we likely as not end up buying some par~- 
ticular kind we have favored since we were kids. 
Some people are attracted to rolls adorned with 
gaudy dabs of strawberry and blueberry jam (my 
husband Sidney for one). Others (at least me) go 
for sticky pecan rolls and crunchy "Shoe Soles," 
this last, I suspect, because of the name. Some 
people favor streusel topping or fruit filling or 
like their rolls slathered in frosting. A baker 
has to be a bit of a psychologist to succeed with 
sweet rolls. Actually, the differences between 
most kinds of sweet goods are only crust deep. 
A good baker can make a complete assortment of 
rolls, buns, and cakes from one or two basic 
doughs. This is the principle adhered to here, 
where we give you a Basic Sweet Roll Dough and a 
Basic Danish Dough and some ideas as to their 
possible variations. Beyond that, you can let 
your imagination run rampant. 


WHAT YOU CAN MAKE WITH A BASIC DOUGH 


Either the Basic Sweet Roll Dough or the 
Basic Danish Dough will make approximately: 


30 medium-sized twisted sweet rolls ("Danish") 
30 filled "Danish" 

3 pans of rolls in 9" square pans (27 rolls) 

3 coffee rings or cakes 


You can make up an entire recipe into one 
kind of roll or cake, but you don't have to. On 
the assumption that you will want to try some 
variety, I have built all the following recipes 
around the use of 1/3 recipe of Basic Sweet Roll 
or Basic Danish Dough. That means you can try 
up to three different rolls at each baking. 
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For Starters--What I usually do is divide my 
production into 1 batch of "Danish," 1 coffee cake, 
and 1 pan of rolls. I make the "Danish" first, 
since they are an oven-full at 400 degrees. Then 
I make the coffee ring and pan of rolls, which 
can bake together at 350 degrees. This plan makes 
for efficiency and variety. 


Which Dough to Choose?-~Your choice of Sweet 


Roll or Danish Dough may depend on your taste 
preference. The Sweet Roll Dough is rich and 
sweet; the Danish Dough is buttery, flaky, and 
moderately sweet. Beyond taste, time factors may 
influence your choice. Danish Dough needs a long 
refrigerated rest period and is best made as a 
"prepare-the-night-before/bake-in-the-morning" 
dough. Sweet Roll Dough is an all-in-one-day 
project. 


SOME PRELIMINARIES 


Here are a few preliminartes that apply to both 
doughs: 


PANS FOR SWEET ROLLS--If your oven has a ten- 
dency to burn things on the bottom, then it is 
advisable to double up on baking sheets in all 
these recipes. (If your oven is a super-cranky 
bottom burner like mine, then try 2 baking sheets 
interleaved with a sheet of tinfoil.) 


STALE CAKE CRUMBS--Stale cake crumbs are 
often used in the fillings of sweet rolls by com- 
mercial bakers. (Yes, if you've ever wondered 
what happened to the unsold cakes, now you know.) 
Most of us don't stock crumbs in our kitchens, 
so if we want authentic sweet rolls, we will have 
to bake and crumb a cake especially for the pur- 
pose. (Under the circumstances, I see no need to 
stale it.) One cake will make a lot of crumbs, 
which can be frozen for future use. A plain white 
or yellow cake is fine. Chocolate cake crumbs are 
useful for cocoa horns. If baking cake for crumbs 
sounds like too much bother, you can forget the 
crumbs in the recipes that follow; nothing drastic 
will happen. 
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SUGAR GLAZE--Commercial bakers usually glaze 
the tops of their sweet goods with a warm syrup 

as soon as they take the rolls or cakes out of the 
oven. The glaze adds eye appeal, but tt also 
helps keep the pastries from going stale. Enough 
for 1 full recipe of dough: 


1 cup sugar 
1/2 cup water 
2 tablespoons corn syrup 


Mix these ingredients in a heavy saucepan. Bring to 
full, rolling boil and boil 2 minutes. Use warm. 


SIMPLE ICING--The ictng goes on top of the 
glaze. The easiest way to apply tt ts to drtbble 
it on from a spoon, using a scribbling motion. 
Enough for 1 full recipe of basic dough: 


(powdered) sugar 


1 cup confectioners' 
2 tablespoons water 


Stir these ingredients together. 


STREUSEL TOPPING 


1/2 cup all-purpose flour, unsifted 
1/2 cup butter 

1 cup brown sugar, packed 

1/2 teaspoon cinnamon 


Work the butter into the flour; then work in the 

cinnamon and sugar. Store in the refrigerator in 
a covered container. 
CINNAMON SUGAR 
1 cup sugar + 2 teaspoons etnnamon, or to taste. 


EGG GLAZE 


1 egg beaten with 1 teaspoon water; apply with brush. 
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BASIC SWEET ROLL DOUGH 
INGREDIENTS 


1 3/4 cups warm water 

2 packages yeast 

1 tablespoon sugar 

3/4 cup butter 

3/4 cup sugar 

2/3 cup skim milk powder 

1/4 teaspoon mace 

1 1/2 teaspoons salt 

2 eggs 

5 1/2 cups all-purpose flour, unsifted 


METHOD 


1) In a large (2 quart or more) bowl, dissolve 
the yeast in the water. Add the tablespoon sugar 
and 1 cup flour and stir. Set this bowl aside in 
a warm place for 30 minutes; the mixture will foam 
up considerably. (This preliminary step will Save 
you rising time later on; it gives the yeast the 
get up and go it needs to make headway against 
the heavy sugar content of ‘the dough.) 


2) In a second bowl, cream the butter; then 
cream in the sugar, milk powder, mace, salt, and 
eggs. Beat until light. Add 1 cup flour and 
beat. Add the yeast mixture and stir. Add the 
remaining 3 1/2 cups flour and knead the dough 
briefly until it is smooth. Do not overwork the 
dough as this would toughen it. The dough con- 
sistency will be soft. 


3) Put the dough in a covered, ungreased 
bowl and let rise in a warm, humid place until 
doubled in bulk. Punch down and let rise an 
additional 40 minutes. Now it is ready to form 
into rolls, etc. 
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MAKING BASIC DANISH DOUGH: WHAT TO EXPECT 
"PLYWOOD CONSTRUCTION" 


Danish Dough and plywood have a lot in com- 
mon. Both are made from a number of very thin 
layers, glued together. In each, this multi- 
layer construction aims at strength with lightness. 
Lightness is, of course, a relative matter . 


Danish--and their cousins Croissants-~are 
both made from "rolled-in" doughs. Butter, the 
"glue" in the plywood analogy, is sandwiched be- 
tween layers of dough by a folding and rolling 
process. In a finished Danish, there are over 
300 separate layers of dough. As long as the 
dough is kept cold, the butter glues the layers 
together. But when the dough is baked, the 
layers separate; the dough puffs up; and the re- 
sult is a flaky, delectable pastry. Danish 
pastries and Croissants sound tricky; they look 
impressive; but they are actually very easy to 
make and take very little of your time. 


WONDERS OF THE REFRIGERATED NIGHT 


Rolled-in Doughs are easiest made in two 
stages. You assemble the "plywood dough" the 
night before you want to bake and let it rise 
slowly in your refrigerator. Then, in the morn- 
ing, you shape the rolls, let them rise for a 
short while at room temperature, and bake them. 


The time schedule for Danish and Croissants 
makes them ideal fare to bake for weekend brunches. 
You can come home from work on Friday night, do 
the preliminaries for the rolled-in dough, and 
then let the refrigerator take over for you while 
you relax or go out on the town. Then the next 
morning you can sleep late and still have a spec- 
tacular plate of fresh Danish or Croissants 
ready for brunch by 10 or 11 o'clock. 


THINGS TO REMEMBER ABOUT ROLLED-IN DOUGHS 


Rolled-in doughs will never gtve you any trouble 
tf you remember two simple things: 


1) THE BUTTER MUST NOT MELT BEFORE IT 
GOES IN THE OVEN 


2) THE DOUGH MUST BE RELAXED TO ROLL 


Butter--The butter that forms the "glue" 
between the layers of dough must never be given 
a chance to melt before the rolls go in the oven. 
If it does, it will incorporate itself into the 
dough, and the layering effect will be lost. 
Practically speaking, if you refrigerate the dough 
except when you are working it, you will have no 
trouble on this score. 


Relaxed Dough--This is a matter of the gluten. 
Have you ever woken up in the morning after a 
strenuous game of tennis or a session of wood 
splitting with sore, stiff muscles that just 
wouldn't move? If so, you have an affinity with 
rolled-in dough. 


Danish and Croissant doughs have a decided 
tendency to tense up and lose their ability to 
stretch. This is because the gluten in flour 
stiffens under physical stress, just as the mus- 
cles in our bodies do. Danish and Croissant 
doughs are subjected to considerable stress, be- 
cause they must be rolled out flat and folded up 
several times before they are through. Each time 
the dough is handled, the gluten loses its elas- 
ticity and goes "tense." Dough with tense gluten 
just won't roll out. Instead, it "zings" back 


into shape like a rubber band. The remedy for 
this is relaxation. With few exceptions, each 


time you roll out Danish or Croissant dough, you 
should wait for it to relax thoroughly before you 
roll it out again. Half an hour is a minimum wait; 
an hour is better. Relaxed dough is stretchy and 
rolls out easily. 
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BASIC DANISH PASTRY DOUGH 


A light, flaky, buttery, moderately sweet 
dough for coffee cakes, rolls, and "Danish." 


INGREDIENTS 


1 1/4 cups warm water 

2 packages yeast 

5 tablespoons butter 

10 tablespoons sugar (1/2 cup + 2 TBS) 

2 teaspoons salt 

2/3 cup skim milk powder 

2 teaspoons vanilla 

1 teaspoon ground cardamom 

4 eggs 

5 cups all-purpose flour, unsifted : 


1 1/4 cups unsalted butter, for roll-in. 


PREPARING THE DOUGH (For general remarks, see 
pages 11-12). 


1) Dissolve the yeast in the water. Cream 
the butter; then cream in the sugar, salt, milk 
powder, vanilla, cardamom, and eggs. Beat until 
light. Add 1 cup flour and stir. Add yeast/ 
water and stir until smooth. Add the remaining 
4 cups flour and knead briefly, just until the 
dough is smooth. 


2) Wrap the dough in plastic wrap and chill 
it for 30 minutes in your freezer, until the dough 
is cold but not stiff. 


FOLDING AND ROLLING THE DOUGH (See illustrations 
on pages 15-16). 


3) Work the roll-in butter briefly between 
your hands, so that it becomes flexible and smooth, 
with the consistency of a blob of children's 
modeling clay. This should take about a minute. 
The butter should not be worked so long that it 
becomes warm, soft, or oily. 
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Some butter can be taken directly from the refrig- 
erator and worked. Some butter needs to sit at 
room temperature for 5 or 10 minutes before work- 
ing. Some butter has a high water content; if 

the butter is watery, try to squeeze out as much 
water as possible while working it. Be sure not 
to let the butter become soft. It is important 

to use unsalted butter for roll-in dough so it 
will not impart a salty taste to the dough. 


4) Roll the chilled dough out on a floured 
board into a 10" x 15" rectangle. 


5) Mentally divide the rectangle into thirds 
and apply the butter in dabs evenly over 2/3 of 
the dough. Try to cover all exposed portions. 


6) FOLD ONE--Fold the plain third of dough 
over the central buttered third. Then fold the 
remaining buttered third over the other two. If 
the dough still seems flexible, proceed to Fold 
Two; if not, wrap the dough in plastic wrap and 
chill it for 30 minutes in your refrigerator. 


7) FOLD TWO--Roll the dough out into a rec- 
tangle, 10" x 15". Mentally divide it in fourths. 
Fold the two outer fourths to the center line. 
Then fold along the center line. Wrap the dough 
in plastic wrap and chill it for 30 to 60 minutes 
in your refrigerator. 


8) FOLD THREE--Repeat Step 7. 


9) FOLD FOUR--Repeat Step 7. When you are 
finished this time, oil the outside of the dough 
and wrap it loosely in plastic wrap, allowing 
some room for the dough's expansion. Chill the 
dough in the refrigerator overnight or longer 
(12 to 24 hours). After the dough has aged, it 
is ready to make into rolls, cakes, etc. 
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ROLLED-IN DOUGH 
FOR CROISSANTS % BANISH 


THE FIRST FoLD~ 


Butter %3 of the 
dough. Then fold 
the un- buttered 
thirel over half 
yhe uttered dough. 
CD To B) 


Fold the remainin 
buttered third over 
the top. CAT C). 


End Result. 
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Roll the dough 
out into a 
rectanale. 


Mentally divide 
the rectangle in 
fourths. Fold the 
outer fourths +o 
the cenrer line, 
(Ate C) (E +0C) 


Then fold the 
dough in hal¢ 
alone, +he center 


line. CBteD) 


Enel Result 
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RECIPES USING BASIC DOUGHS 
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PECAN ROLLS 
(a 9" x 9" panful) 


INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
2/3 cup pecan pieces 

1/4 cup butter, melted 

1/2 cup brown sugar, packed 

1/2 cup cake crumbs 

2 tablespoons plain or cinnamon sugar 


egg glaze 
METHOD 


1) Roll the dough out on a floured board to 
9" x 9", Brush the top with some of the melted 
butter. Sprinkle with plain or cinnamon sugar, 
cake crumbs, and half the pecans. Press this 
filling in with your hands. 


2) Roll the dough up tightly into a jelly 
roll. Pinch along the length of the overlap to 
seal. Cut in 9 even pieces. 


3) Pour most of the rest of the melted butter 
into the bottom of a 9" x 9" pan. Spread the 
brown sugar and the remaining pecans over the 
bottom of the pan 


4) Place the rolls in the pan, cut side up. 
Brush the tops with the remaining butter. Cover 
and let rise until light. Meanwhile, preheat 
oven to 350 degrees. Just before baking, wash 
the tops of the rolls with egg glaze. 


5) Bake 35 minutes, or until brown. When 
done, turn out of the pan immediately to cool. 
Serve upside down. 
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TWISTED SWEET ROLLS ("DANISH") (Makes 10) 


In common parlance, a "Dantsh" ts a break- 
fast roll. That's the way we use the word here. 
Technteally speaking, the only true Danish ts a 
breakfast roll made out of Danish Dough. Tra- 
ditional Danish shapes are easily made from any 
sweet roll dough, however. 


INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

2 tablespoons plain or cinnamon sugar 

1/2 cup cake crumbs 


egg glaze 
sugar glaze 
simple icing 
jam 


METHOD 


1) Roll the dough on a floured board into 
a 10" x 15" rectangle. Brush the top with some 
of the melted butter. Cut the rectangle in half, 
widthwise, to make two pieces, each 10" x 7 1/2". 


2) Sprinkle the sugar and cake crumbs over 
1 piece of dough. Flop the other piece of dough, 
buttered side down, to make a filled "sandwich." 
Gently roll the dough with a rolling pin to press 
in the filling. 


3) Cut the dough into 10 strips, each 10 
inches long (Cut the 7 1/2" side of the dough.) 


4) Taking one strip at a time, pat it gently 
to keep the layers together. Pinch the ends 
closed. Then, using both hands moving in opposite 
directions, twist the strip until it is about 15 
inches long. Then curl the strip into a Danish 
shape on a greased baking sheet. Leave a crack 
of light between the curls, to allow room for 
expansion. 


19- — : 

5) Wash the rolls with the rest of the 
melted butter. Cover them and let them rise at 
a moderate temperature (75 degrees) until puffy. 
Meanwhile, preheat oven to 400 degrees. 


6) Just before baking, brush the rolls with 
egg glaze. Apply dabs of jam for decoration. 
Bake at 400 for 25 minutes, or until brown. 


7) Remove rolls to wire racks, placed over 
brown paper to catch frosting drips. Glaze with 
sugar glaze, avoiding the jam. Dribble with 
simple icing, again avoiding the jam. 
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"SHOE SOLES" (CRISPY SUGAR ROLLS) 
"Shoe Soles"are what we called 


these flat, erackly rounds 
when we were kids. (Makes 16) 


INGREDIENTS 
recipe Basic Sweet Roll or Danish Dough 
3 tablespoons melted butter 
1/2 cup ground nuts (pecans, walnuts) 
1/2 cup cinnamon sugar 


cinnamon sugar 
METHOD 


1) Roll dough out on floured board to 12" x 
12". Brush with melted butter; spread with cin- 
namon sugar and nuts. Pat filling with hands to 
firm it. 

2) Roll the dough tightly into a jelly roll, 
pulling the corners to straighten them. Pinch 
dough along the length of the overlap to seal it. 
If using Basic Sweet Roll Dough, wrap the jelly 
roll in plastic wrap and chill in freezer for 
30 minutes, to firm it. 

3) If dough has been chilled, remove from 
freezer and pat the jelly roll into perfect 
shape if it has slumped. Cut the roll into 16 
even pieces. ; 

4) Roll each piece into a 6 inch round on 
a SUGARED BOARD. Be sure that both sides of 
the rounds are coated with sugar. Use plenty of 
sugar on the board. 

5) Place the rounds on greased pans; cover 
and let rise until puffy. Meanwhile, preheat 
oven to 425 degrees. 

6) Bake for about 15 minutes, until rolls 
are beginning to brown on top and are a nice 
golden brown on bottom. Then, using a pancake 
turner, turn the rolls over and bake another 5 
minutes, or until new bottoms are brown. 
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DANISH HORNS (Makes 11) 
INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

2 tablespoons plain or cinnamon sugar 

1/2 cup cake crumbs 


egg glaze 
sugar glaze 
simple icing 


METHOD 


1) Roll the dough out on a floured board 
to 6" x 18". Brush with some of the melted 
butter. Sprinkle with sugar and cake crumbs. 
Pat this filling with hands to firm it. 


2) Divide the dough as shown in the diagram. 
ba re" st ts 
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3) Roll up the triangles from the base to 
the tip. Place on greased baking sheets with 
the tip underneath. Wash with melted butter. 


4) Cover the rolls and let rise at moderate 
(75 degree) temperature until light and puffy. 
Meanwhile, preheat oven to 400 degrees. Just 
before baking, wash the rolls with egg glaze. 


5) Bake 20-25 minutes, or until brown. 
Remove the rolls to wire racks, placed over brown 
paper to catch frosting drips. Wash the hot rolls 
with sugar glaze; dribble with simple icing. 
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DANISH STICKS (Makes 10) 
INGREDIENTS 


1/3 recine Basic Sweet Roll or Danish Dough 
1/4 cun butter, melted 

1/2 cun cake crumbs 

2 tablespoons plain or cinnamon suqar 

1/3 cun filling (optional) 


eqg alaze 
sugar glaze 
simple icing 
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METHOD 


1) Roll dough out on floured board to 6" x 12". 
Spread with melted butter, sugar, filling, and 
crumbs. Pat this mixture with hands to firm it. 


2) Fold the dough in thirds, lengthwise. Roll 
the folded dough to 4" x 12" and cut in ten even 
pieces. 


3) Twist each piece 3 times and pinch ends to 
seal. Place the twists on greased baking sheets 
and flatten them slightly. Brush the twists with 
melted butter. 


4) Cover, and let rise at moderate (75 degree) 
temperature until light and puffy. Meanwhile, pre- 
heat oven to 400 degrees. 


5) Just before baking, brush the twists with 
egg glaze. Bake 20 minutes, or until brown. 


6) Remove the rolls to wire racks, placed over 
brown paper to catch frosting drips. Wash with 
sugar glaze and dribble with simple icing. 
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FILLED DANISH VARIATIONS (Makes 10) 
INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

1/3 cup filling (jam, nuts, etc.) 

1 cup cake crumbs 

2 tablespoons plain or cinnamon sugar 


egg wash 

sugar glaze 

simple icing 

nuts for topping (optional) 
streusel topping (optional) 
jam for topping (optional) 


ME'THOD 


1) Roll dough out on floured board to 12" x 12". 
Brush with some of the melted butter. Spread with 
sugar, filling, and cake crumbs. Press this mixture 
down lightly with your hands. 


2) Roll the dough tightly into a jelly roll. 
Pinch along the length of the overlap- to seal. If 
using Sweet Roll Dough, wrap the jelly roll in 
plastic wrap and chill 30 minutes in your freezer 
to firm the dough. 


3) If dough has been chilled, remove it from 
freezer and round the jelly roll into a perfect 
shape if it has slumped. Cut into 10 even pieces. 
Shape the rolls following the illustrations. 

Place the rolls on greased baking sheets and wash 
with the remaining melted butter. 
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FILLED DANISH VARIATIONS 


ep) YNake ak Wed roll 
Eyom A 12" x12 * sheet 
ef douah cut in 

lo equal pieces. 


4) Cover the rolls and let rise at moderate 
temperature (75 degrees) until light and puffy. 
Meanwhile, preheat oven to 400 degrees. Just be- 
fore baking, wash rolls with egg glaze and add 
toppings to taste. Bake 20-25 minutes or until done. 


5) Remove rolls to wire racks, placed over brown 
paper to catch frosting drips. Wash the rolls with 
sugar glaze and dribble with simple icing. 


Danish Crescent Horns 


@ Cut trianales From 5x24" sheet of dough 
as shown. Cut aii” slit in base of each 


triangle . 
dy Qe 
—— 


® Spread +he center cuts w roll up the horns 
to form crescent Shapes. 


DANISH CRESCENT HORNS (Makes 11) 
INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

2 tablespoons plain or cinnamon suqar 

1/2 cup cake crumbs 


egg glaze 
sugar glaze 
simple icing 
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METHOD 


1) Roll the dough out on a floured board to 
5" x 24". Brush with some of the melted butter. 
Spread with sugar and cake crumbs and pat this 
mixture down with your hands. 


2) Divide the dough into triangles as shown 
in the diagram. Cut al inch slit in the base of 
each triangle. 


3) To form the horns, roll the dough up from 
the base of the triangle to the tip, spreading the 
dough at the slit and bending the tips down to 
make the crescent shape. Wash the rolls with 
melted butter and place on greased baking sheets. 


4) Cover the rolls and let rise until light 
and puffy. Meanwhile, preheat oven to 400 degrees. 


5) Just before baking, wash the rolls with 
egg glaze. Bake for 20-25 minutes, or until brown. 


6) Remove the rolls to wire racks, placed 
over brown paper to catch the frosting drips. Wash 
the hot rolls with sugar glaze and dribble with 
simple icing. , 


Wry YOO In 


COCOA HORNS 
(Stdney's All-time Favorite) 


Follow the reetpe for Crescent Horns, 
substttuting chocolate cake erumbs 
and adding 2 ounces of melted sweet 


chocolate and 1/3 cup almond felling 
to the regular filling. 
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TWISTED COFFEE RING 


Thts ts an attractive coffee cake and easy to make 
once you get the hang of it. 


INGREDIENTS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

2 tablespoons plain or cinnamon sugar 

1/2 cup jam, filling, etc. 

1/3 cup raising (optional) 

1/3 cup chopped nuts (optional) 

1 cup cake crumbs 


egg glaze 

sugar glaze 

simple icing 

nuts for topping (optional) 
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TWISTED COFFEE RING METHOD 


1) Roll dough out on floured board to 12" x 12". 
Brush dough with some of the melted butter. Spread 
sugar, fillings, and cake crumbs. Pat this mixture 
in with hands to firm it. Fold the dough in half 
and roll gently to seal in the filling. 


2) Make 2 cuts through the dough, extending to 
within an inch of the ends. Taking the dough in 
both hands and twisting in opposite directions, 
stretch it to 2 feet in length. Form into ring, 
lapping ends under to seal. Brush with melted 
butter. 


3) Cover and let rise until light and puffy. 
Meanwhile, preheat oven to 350 degrees. Just 
before baking, brush the ring with egg glaze and 
top with nuts if desired. Bake 35-45 minutes, 
or until brown. 


4) Remove ring to wire rack, placed over brown 


paper to catch frosting drips. Wash hot ring with 
sugar glaze and dribble with simple icing. 


ROLLED COFFEE RINGS 
wn 2) ®& 


e 
- and @ Roll iahtly mto 
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"JELLY ROLL" COFFEE RINGS 


Many different looking rings can be made from jelly 
rolls by varying the way they are cut. 


INGREDIENTS FOR ALL THE RINGS 


1/3 recipe Basic Sweet Roll or Danish Dough 
1/4 cup butter, melted 

1/2 cup jam, filling, etc. 

1 cup cake crumbs 

2 tablespoons plain or cinnamon sugar 

1/3 cut nuts (cptional) 

1/3 cup raisins (optional) 


eqg glaze 

sugar glaze 

simple icing 

nuts for topping (optional) 


METHOD FOR ALL THE RINGS 


1) Roll dough out on floured board to 8" x 20". 
Brush dough with some of the melted butter. Spread 
with sugar, fillings, and cake crumbs. Pat this 
mixture with your hands to firm it. Roll the dough 
tightly into a jelly roll shape and pinch along the 
length of the overlap to seal it. 

2) Form a ring, following the diagrams on p. 29. 
If the ring is made of Sweet Roll Dough, wrap it in 
plastic wrap and chill for 30 minutes in your freezer 
before snipping. 

3) Snip the ring into a fancy shape, following 
some of the suggestions on page 31. Brush the ring 
with melted butter; cover; and let rise at a mod- 
erate (75 degree) temperature until light and puffy. 
Meanwhile, preheat oven to 350 degrees. 

4) Just before baking, wash the ring with egg 
glaze. Top with nuts if desired. Bake the ring 
for 35-45 minutes, or until brown. 

5) Remove ring to wire rack, placed over brown 
paper to catch frosting drips. Wash hot ring with 
sugar glaze and dribble with simple icing. 
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ALLIGATOR COFFEE CAKES 
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CROISSANTS (Makes 12) 


These bring back memories of continental break- 
fasts and a crusty concierge in a Paris hotel 
opposite the Gare Montparnasse, where Sidney and 
T sojurned in the early '60s. 


INGREDIENTS 


1 cup warm water 

1 package yeast 

1/3 cup skim milk powder 

1 1/2 teaspoons sugar 

2 tablespoons butter, melted 

1 1/4 teaspoons salt 

2 1/4 cups all-purpose flour, unsifted 


1/2 cup sweet butter, for roll-in 


THE DOUGH (For general remarks on rolled-in doughs , 
see pages 11-12. 


1) Dissolve the yeast in the warm water; add 
milk powder, sugar, butter, and stir. Add 1/4 
cup flour and stir; add salt and stir. Add remain- 
ing flour and knead dough until smooth. Wrap 
ball of dough in plastic wrap and place in freezer 
for 15 minutes, or until dough is thoroughly cool 
but not stiff. 


2) Roll dough out on floured board into a 
rectangle, 7" x 10" in size. 


FOLDING AND ROLLING THE DOUGH 


Follow the instructions for Basic Danish 
Dough, pages 13-14, however making the rectangle 
of dough 7" x 10", instead of the size specified 
for Danish Dough. Also consult the illustrations 
on pages 16-17. 


CROISSANTS 


&—_ /0" ——> 


@ Rol\ eStretch 
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SHAPING AND BAKING THE CROISSANTS 


1) After the dough has aged, remove it from 
the refrigerator. Roll it out on a floured board 
into a 10" x 15" rectangle as shown. Then divide 
it into 6 five-inch squares, as shown above. Cut 
these in half to form triangles. 

2) To shape a Croissant, roll a triangle out 
so that it is 6 inches from base to tip. Roll 
harder toward the tip so that it will be thinner 
than the base. Then, grasp the corners of the 
base and pull gently so as to increase the length 
of the base by about 2 inches. Roll the Croissant 
up lightly. Bend it into a crescent shape, and 
give the corners a twist under to complete the 
Croissant. Place the rolls on a greased baking 
sheet with the tips to the bottom. 
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3) Cover the rolls and let them rise at mod- 
erate (75 degree) temperature until they are light 
and puffy. Meanwhile, preheat the oven to 400 
degrees. 


4) Just before baking, brush the Croissants 
with an egg glaze. Bake for 20~25 minutes, or 
until brown. Serve warm. (Frozen Croissants can 
be reheated for a few minutes at 350 degrees.) 


A a ae a ee ae: 


CROISSANTS FROM RISEN DOUGH 


Some people prefer thetr Crotssants made with 
risen dough. Such Croissants have a more "bread- 
like" taste than those made according to the 
preceeding recipe. To make them, let the dough 
outlined on page 33 rise to double in bulk, punch 
tt dom, let tt rise again; then chill tt before 
layering in the butter. When the four folds are 
completed, chtll the rolled-in dough for an hour 
or two before baking the Croissants. 


Risen dough Croissants can actually be made 
from any rich bread dough. One and one half pounds 
of dough will make 12 Croissants. 


36- 
STRETCH DOUGH (For Strudel, Baklava, etc.) 


Sidney objected that baklava was dessert when I 
told him I was going to put tt tn a book of break- 
fast, brunch, and tea breads. Well... tf I'm 
bold enough to admit I eat baklava for breakfast, 
then you should be bold enough to try the stretch 
dough that goes into it. 


Stretch Dough (variously called strudel dough, 
phyllo pastry, etc., depending on the culture) is 
reputedly hard to make, so much so that many cook- 
books omit a recipe and tell you to buy it ready- 
made at a specialty store. Stretch Dough is ac- 
tually simple to make, if you understand the prin- 
ciples that govern it. It's also a lot of fun-- 
good for a show off spectacular before non~baking 
friends. After your audience has watched you 
transform a handful of dough into a tissue thin 
sheet several feet in diameter, they may well think 
your next trick will be to pull a rabbit out of 
your mixing bowl. In actuality, there is nothing 
magical or tricky to Stretch Dough. 


TWO THINGS TO REMEMBER: 


1) Good Stretch Dough depends on well-developed 
gluten, so knead the dough until it is very smooth 
and supple. This is best done with a dough hook. 


2) Have the dough rested and warm before you 
begin. (See the discussion of gluten on page 12.) 


we oe “oO ON 


INGREDIENTS 


3 egg whites plus enough water to make 1 1/4 
cups liquid 

1/2 teaspoon salt 

3 cups all-purpose flour, unsifted 


cooking oi] 
melted butter (for amount, see recipes) 
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METHOD 


1) Stir the egg whites, water, and walt to 
mix. Add the flour and knead the dough until it 
is very smooth, supple, and glossy. This is best 
done with a dough hook. 


2) Brush the outside of the dough with cooking 
oil and wrap dough in plastic wrap. Let the dough 
stand in a warm place for at least an hour, to 
relax the gluten. Divide the dough in half and 
stretch one part at a time. 


STRETCH DOUGH 


“a 
eat 


D Roll dough out 
until( it is” Ye ' thick. 
Then brush it with 
melted butter to aie 

in Stretching 


Stretch dough until 
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3) Cover a table about 36" x 50" or larger 
with a tablecloth sprinkled with flour. Roll out 
the dough on the cloth with a rolling pin. When 
it is as thin as you can get it (say 1/8" thick), 
brush the top of the dough with melted butter, 
using part of the butter from the recipe you are 
using. 


4) Begin to stretch the dough with your hands, 
holding it down with one hand (or a rolling pin) 
and pulling with the other. Move around the dough 
in a circle, pulling on the edges. The dough 
should stretch without difficulty. 


5) When the central portion of the dough has 
been stretched tissue thin, you will find that the 
outer 1/2" or so of the dough is still fairly 
thick, forming a "rim." You can cut this rim 
off, or, better yet, pay some special attention 
to stretching it out, which will give you several 
additional inches of tissue thin dough. The 
dough should eventually cover the entire table or 
even hang over its edges (i.e. be 36" x 50" more 
or less). At this point, the dough is ready to 
use. 


DOO Oeenneaeeeeeseeeaseeseseeeye 
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APPLE STRUDEL 
INGREDIENTS 


1/2 recipe of Stretch Dough 

4 cups thinly sliced tart apples 
1 tablespoon lemon juice 

1] tablespoon cornstarch 

1/2 cup sugar 

1/4 teaspoon cinnamon 

1/4 teaspoon allspice 

1/8 teaspoon salt 

1/2 cup dry bread crumbs 

3/4 cup sweet butter, melted 


METHOD 


1) Preheat the oven to 350 degrees. Stretch 
out the dough. Mix all the other ingredients ex- 
cept the butter and breadcrumbs together. 


2) Brush the stretched dough with most of the 
melted butter, reserving a small amount. Place the 
breadcrumbs in a 4-inch strip across one end of 
the dough. Put the filling on top of the crumbs. 


3) Roll up the strudel, starting at the end 
with the filling. Lift up on the tablecloth 
under the dough to help the strudel roll. 


4) Place the strudel on a greased baking sheet 
and brush the top with the remaining butter. 


5) Bake for ore hour, or until golden brown. 
Serve warm. 
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FROM SCRATCH BAKLAVA 
(a 8" x 8" panful, 
about 12 pieces ) 


Baklava has to be one of 
the best things ever 
tnvented. 


INGREDIENTS 


1/2 recipe Stretch Dough 

2 cups ground nuts (pecans, walnuts) 
1/2 cup sugar 

] teaspoon cinnamon 

1 cup sweet butter, melted 

1 1/2 cups honey 


METHOD 


1) Combine the ground nuts, cinnamon, and 
sugar. Preheat the oven to 350 degrees. 


2) Stretch the dough out paper thin. Cover 
liberally with the melted butter. Cut the dough 
into 8" x 8" sheets. There should be upwards of 
20. 


3) Butter an 8" x 8" pan. Put 5 sheets of 
dough, one on top of another, in the bottom of the 
pan. Top with some of the nut/sugar mixture. Add 
2 more sheets of dough, then more of the nut mix- 
ture. Continue until the nuts are used up and 
you have only 3 or 4 sheets of dough left. Use 
these to top off the pan. 


4) Using a sharp knife, cut the baklava into 
triangles, following the illustration. Bake 
at 350 for 30 minutes; then reduce heat to 300 
and bake an additional hour, or until the baklava 
is crispy brown. Remove from oven and slowly 
dribble the honey over the pastries. Leave in 
pan until ready to serve. 
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DONUTS 


"Frying ts the most important part of 
_ the donut business. You can fry the 
profits in or out, all depends on how 
the boss ts satisfied." 
Comment by an old baker. 


Donuts fried at too low a temperature absorb 
expensive frying fat (thus also absorbing the 
“boss'" profits). Too high a temperature is just 
as bad: the donuts burn; the kitchen fills with 
acrid smoke; and the grease may even catch fire. 
Ugh. 


Even if you're not in the donut business for 
money, you should pay attention to frying details. 
They make the difference between good donuts and 
bad, as professional bakers know. 


GOOD DONUTS DEPEND ON GOOD FAT HELD AT THE 


RIGHT TEMPERATURE FOR FRYING. 


FAT--Use fresh frying fat which is solid at 
room temperature. This means Crisco (or its 
house-brand equivalent), or lard. Oils are no 
good. They remain liquid on the surface of the 
donuts and make them look greasy. 


TEMPERATURE--365-370 degrees is right. At 
this temperature, donuts will cook in two minutes 
(one minute per side). They will be golden brown 
outside and non-greasy inside. Regulating tem- 
perature is sometimes easier said than done. 

Many deep fat fryers (mine included) have no 
gradations between 350 and 400 degrees. In this 
case, the best method I've found to determine 
correct temperature is experimentation. 
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Fry some scraps of dough two minutes and then 
check them out. When you've got the temperature 
right, mark the spot on the fryer dial so you can 
find it next time. 


NOTE: If the fat smokes or the particles of 
debri at the bottom of the fryer turn black, the 
fat is too hot. 


YEAST RAISED DONUTS (Makes about 12) 


INGREDIENTS 


] cup warm water 

2 packages yeast 

1/3 cup skim milk powder 

1/4 cup sugar 

1] teaspoon salt 

1 1/2 teaspoons vanilla 

1/4 teaspoon mace 

2 tablespoons butter or lard, melted 
1 egg 

3 cups all-purpose flour, unsifted 


METHOD 


1) Dissolve yeast in warm water. Add skim 
milk powder, sugar, vanilla, mace, melted butter, 
and egg; stir. Add 1 cup flour and stir. Add 
salt and stir. Add remaining flour and knead 
briefly; the dough will be soft. 


2) Place dough in ungreased, covered bowl 
and let rise in warm place until doubled in bulk. 
Punch down and let rise again. Punch down and 
let dough rest for about 10 minutes to relax 
the gluten. Dough is now ready to form into 
donuts. 


43- 


SHAPING AND FRYING DONUTS 


3) Heat the frying fat to 365-370 degrees. 
You should have at least 3 to 4 inches of fat. 


4) Pat dough out on floured board to 1/4" 
thickness. Cut into desired shapes. For regular 
donuts, I find that the common 2 3/4" "donut 
cutter" sold in stores is too small. A tuna can 
is better for the outside circle. The commercial 
"hole" cutter is fine for the inside circle. You 
can also cut squares, rectangles, etc. 


5) Place the shaped donuts on a floured 
board; cover, and let rise in a warm place until 
light and puffy. 


6) Fry the donuts about 3 at a time, until 
golden brown, about one minute to a side. Drain 
on absorbent toweling. 


7) When cool, dust with powdered sugar, or 
frost if desired. 


JELLY DONUTS 


Use the above recipe. Cut rounds with a tuna 
ean. When the donuts are cool, poke a hole in the 
side of the each donut and inject some jelly, using 
a cake decorating tube. 


GONG OE Nat ee 
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OLD-FASHIONED CAKE DONUTS (Makes 12) 


INGREDIENTS 


1 egg 

1/2 cup sugar 

1/2 cup milk 

2 tablespoons butter or lard, melted 
2 2/3 cups sifted cake flour 

2 teaspoons baking powder 

1/4 teaspoon salt 

1/4 teaspoon mace 

1] teaspoon vanilla 


METHOD 


Beat the egg until light. Gradually add sugar, 
beating until very light and thick. Add butter and 
vanilla and beat in. Sift the dry ingredients to- 
gether and add them in three parts, alternately with 
the milk. Mix just until blended. Dough will be 
sticky. Turn dough out on well floured board. Pat 
or roll it 1/4" thick. Cut into donut shapes. 

Fry at 365-370 degrees for two minutes, one minute 
to a side. Drain donuts on paper toweling. Frost 
if desired. 


ltr eea~-ananae—s=~c EO Ase 
CHOCOLATE CAKE DONUTS (Makes 12) 


INGREDIENTS 


1 egg 

1/2 cup sugar 

1/2 cup milk 

1 tablespoon butter or lard, melted 

1 ounce unsweetened baking chocolate, melted 
2 2/3 cups sifted cake flour 

2 teaspoons baking powder 

1 teaspoon vanilla 

1/4 teaspoon salt 

1/4 teaspoon mace 


Follow the instructions above. 
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FRENCH DONUTS 


Pressing out 
(Makes about 12) 


a Trench 
These are made from a dough donut with 
simtlar to cream puff dough. a Star +ip. 


Like cream puffs, they are 
light and deltctous--my 
favorite donuts. 


INGREDIENTS 


1 cup water 
1/2 cup lard or butter 
1/4 teaspoon salt 
1/4 teaspoon mace 
1 1/4 cups all-purpose flour, unsifted 
4 eggs 

1 tablespoon milk 


fat for frying which is solid at room temp. 

a cookie press equipped with a 6-pointed star 
tip (used for eclairs and lady fingers) 

strips of brown wrapping paper, cut 4" x 8" 


THE DOUGH 


1) Heat the frying fat to 365-370 degrees. You 
should have at least 3 to 4 inches of fat. 


2) In a heavy saucepan, bring the water, lard, 
salt, and mace to a full, rolling boil. Dump in 
the flour all at once and stir until the dough 
leaves the sides of the pan. Remove from heat. 


3) Place the dough in a mixing bowl and 
beat it until it is cool enough that you can leave 
your hand in it. Then add the eggs one at a time, 
beating well between additions. Beat in the 
tablespoon of milk. 
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Note: French donut dough can be thinned but 
not thickened once it is at this stage. To be on 
the safe side, I made this recipe for a very thick 
dough. You want the dough to hold the ridge im- 
pressions imparted by the cookie press star tip. 
If, however, the dough seems too thick at this 
point, you can add another tablespoon of milk or 
an egg yolk, beating the addition in well. 


SHAPING AND FRYING 


4) Load the dough into the cookie press 
(Easier said than done, I'll warn you.) Prepare 
the strips of paper by dipping them into the frying 
fat. 


5) To shape each donut, hold the press over a 
paper strip so it just skims the surface. You want 
the dough to come out of the press with deep ridges 
in it, but you don't want the ridges to be so deep 
that paper shows between them. Move the press to 
form a circle about 3 1/2" Lap the ends neatly 
where they join. 


6) Holding one end of the strip of paper, 
transfer the donut to the hot fat. It should slip 
off the paper of its own accord, but if it doesn't, 
nudge it with a pancake turner. Fry donuts about 
3 at a time until puffy and golden, about 1 minute 
per side. 


Note: Although it isn't crucial which side you 
fry first, I think best results are obtained if you 
fry the flat side down first. That way, as the do- 
nuts puff up, the cracks that form will accentuate 
the ridges. If, while you are frying the second 
side, white cracks form on the once-fried side, 
turn the donut over for a few seconds at the last, 
to develop uniform brown color. 


7) Drain on absorbent toweling. When cool, 
dust with powdered sugar, or frost to taste. 
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ORANGE RUSKS (3 loaves, cut in slices) 


If, after all the goodies hereto, you're beginning 
to feel guilty about your waistline, I'll leave you 
with Orange Rusks. They're what I ltke when I 'm 
in the mood for something light and not overly ca- 
lorte to munch on with tea. They keep well ina 
elosed tin. 


INGREDIENTS 


1/2 cup warm water 

1/4 cup orange juice (water may be substituted) 
1 package yeast 

1/4 cup skim milk powder 

1/4 cup light brown sugar, packed 

1/4 cup butter, melted 

3 egas 

11/2 teaspoons salt 

4 1/4 cups all-purpose flour, unsifted 


METHOD 


Dissolve the yeast in the water. Add the juice, 
brown sugar, skim milk powder, butter, and eggs, 
and whip with a wire ship to mix. Add 1 cup flour 
and stir. Add the salt and stir. Add the rest of 
the flour and knead dough until smooth. 


Place dough in an ungreased, covered bowl and 
let rise in a warm place until doubled in bulk. 
Punch down and let rise again. Divide the dough 
in thirds and place in oiled bread pans. Oil the 
tops of the loaves. Cover and let rise until almost 
to the tops of the pans. Meanwhile, preheat oven 
to 400 degrees. 


Just before placing loaves in the oven, cover 
the pans with a baking sheet and a weight, so the 
rusks will be flat on top. Bake for 35 minutes, or 
until done. Remove the loaves from the pans and 
let cool. Then cut in 3/4" slices and place slices 
on dry baking sheets. Bake in 250 degree oven 
urtil rusks are dry and have turned a light, golden 
brown (about 3 hours). Store in airtight tin. 


DANISH to DONUTS 
Sue E. Anderson 


Copyright 1977, 2022 
All Rights Reserved 


Other Kitchen Harvest books published between 1975-1980: 


Old World Breads~-hearty "corn" rye, Old World 
pumpernickel, buckwheat pumpernickel, buttermilk 
wheat bread, cracked wheat bread, much more. 

40 pages 


Sourdough Rye & Other Good Breads--details how 


to make a sourdough starter with all-purpose flour 
and gives recipes for sourdough French bread, rye 
bread, pancakes, etc. 16 pages 


The Roll Basket--hamburger buns, Kaiser rolls, 
French or Club rolls, rye rolls, bialys, onion 
boards, salt sticks, Arab bread, more. 40 pages 


The Honey Book--honey wheat bread, pumpkin pie, 
brownies, fig and poppy seed fillings, sour cream 
fruit dressing, “bee sting" liqueur, crunchy honey 
granola, how to substitute sugar for honey, more. 

20 pages 


Bagels, Bagels, Bagels--water bagels, garlic 
bagels, poppy and sesame seed bagels, egg bagels, 


pumpernickel bagels, egg bread. 16 pages 


Fruit-flavored Yogurt & More--natural yogurt, 


fancy fruit yogurt, cold berry soup, yogurt cucum- 
bers, eggplant dip, green peppers and yogurt, more. 
16 pages 


Holiday Baking--fruitcake, pfeffernusse, 
springerle, taiglach, coffee cake, Portuguese sweet 
bread, apples and honey cake. 20 pages 


The Early Spring Garden Book--salads, omelets, 
crab & western bamboo soup, cobra breads, biscuit 
mix, coctail herb biscuits, 40 pages 


Praise for the Original 
Kitchen Harvest Press Books 


“Soundly written recipe booklets... well-tested recipes.” 
Craig Claiborne, New York Times food editor 


“One of the best recipes I have ever used.” 

James Beard, who included my recipe for sourdough rye, original- 
ly published in the New York Times, in his cookbook Beard on Bread 
(Knopf, 1974) 


“Sue has me making plans to turn my kitchen into a bread 


bakery.” 
Stan Reed, food editor, Seattle Post-Intelligencer 


“‘T baked her bread... and our household hasn't been the same 
since. The hankering for more is always ahead of supply.” 
Robert Lawrence Balzer, Balzer’s Private Guide to Food and Wine 
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